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CYCA 
MENU



Sports +
live music

Friday+
Saturday

gf - gluten free   gfa - gluten free available   v - vegetarian   vg - vegan   n - contains nuts   df - dairy free 

S M A L L  P L A T E S

P I Z Z A

S A L T  +  P E P P E R  S Q U I D  1 8    
sauce tartare, lemon   DF

L E M O N  B R E A D  +  H U M M U S  1 4
sweet paprika, chives, hazelnuts   DF / N

   
C H I L L E D  T I G E R  P R A W N S  3 8  
marie rose sauce   GF / DF

M A R I N A T E D  O L I V E S    VG / GF 9

R A W  K I N G F I S H  C R U D O  2 0
ruby red grapefruit, blistered grapes, succulents   GF / DF

S M O K E D  T R O U T  R O S T I  1 8
pickled beetroot, compressed onion    GF

A R A N C I N I  1 4
three cheese, truffle aioli   V

S Y D N E Y  R O C K  O Y S T E R S 
H A L F  3 4    F U L L  6 0
red wine mignonette   GF / DF

M A R G I E  2 4
buffalo mozzarella, tomato, basil   V

P R O S C I U T T O  2 8
rocket, pecorino, mozzarella

C A L A - B R E E Z Y  2 8
nduja, mozzarella, parmesan, fermented garlic honey

P E P P E R O N I  2 6
mozzarella, pickled jalapenos  

P I C K L E D  P E A R  2 4
goat cheese, rocket, braised leek    V

W E L C O M E  T O  T H E 
C R U I S I N G  Y A C H T  C L U B 
O F  A U S T R A L I A  ( C Y C A )

Australia’s premier yacht club and home to what is considered 
yachting’s ‘Everest’ – the Rolex Sydney Hobart Yacht Race.

CYCA have partnered with iconic Sydney hospitality group  
The Boathouse to deliver an exceptional Food & Beverage 
experience to match the iconic outlook over Rushcutters Bay.

Whether you’re a returning member or new guest, 
we hope you enjoy your visit to the CYCA.

EAT
HAPPY  HOUR
MON-SUN 5-7PM

Get off to a great star t with a range of smaller plates 
including a selection of fresh locally sourced seafood. 

It’s 11,500 nautical miles from Rushcutters Bay to The Amalfi Coast. 
Sailing that distance, would take a month on a maxi yacht. Therefore, 
we’ve bought the Italian coast to you with our signature pizza menu.

$ 8  P R O S E C C O ,  R O S É ,  
S A U V I G N O N  B L A N C  +  P I N O T  N O I R

$ 8  P I N T  O F  C A R L T O N  D R A U G H T , 
4  P I N E S  P A C I F I C  A L E , 

G R E A T  N O R T H E R N

$ 1 4  M A R G A R I T A S  +  A P E R O L  S P R I T Z

$ 8  H O U S E  S P I R I T S

$20 burgers
+ chips

$20 sailors
special

members
badge draw

breakfast
club

$20 all
pizzas

* C O N D I T I O N S  M A Y  A P P L Y* C O N D I T I O N S  M A Y  A P P L Y

* E V E R  C H A N G I N G  B O A T H O U S E  S P E C I A L * C O N D I T I O N S  M A Y  A P P L Y

B R E K K Y  +  L I V E  M U S I C

Monday

Wednesday Thursday

Sunday

Tuesday



Is there anything more magnificent than hoisting the main  
and catching the fresh breeze? All the mains come with  
your choice of any side listed below.

Port or Starboard? It doesn’t matter which side you’re on here. 

gf - gluten free   gfa - gluten free available   v - vegetarian   vg - vegan   n - contains nuts   df - dairy free 

T H E  M A I N  ( S A I L )

S I D E S

S A L A D S

S W E E T  V I C T O R Y

L I T T L E  T A C K E R S
O N  A  B E E T  1 8
roasted baby beetroot, turmeric cashew cream, 
mixed leaf, hazelnut crunch   V /  VG / N

H A R I S S A  P U M P K I N   1 9
harissa baked kent pumpkin, mint, radish, feta, leaves   V /  VGA

N E P T U N E ’ S  C A E S A R  S A L A D  1 9
baby cos, pancetta, egg, parmesan GF

B A K E D  O C E A N  T R O U T  3 6
capers, beurre noisette, dill + your choice of side   GF

2 2 0 G  P O R T E R H O U S E  M B 2 +  4 5
onions, jus + your choice of side   GF / DF

3 0 0 G  S C O T C H  F I L L E T  5 2
charred onions, jus + your choice of side   GF / DF

D A I L Y  G R E E N S  P A S T A  2 4
casarecce pasta, salsa verde, sugar snaps, 
snow pea tendrils, pecorino + your choice of side   V/ GFA

C L A S S I C  B E E R  B A T T E R E D  F I S H  3 4
barramundi, sauce tartare, lemon + your choice of side   DF

S T I C K Y  D A T E  P U D D I N G  1 4
butterscotch, vanilla ice-cream   V

S A L T E D  S E A  D O G  M E R I N G U E  1 4
strawberries, lemon curd, chantilly  V/ GF

C H O C O L A T E  M O U S S E  1 4
davidson plum, black currants   V/ GF

F I S H  &  C H I P S  1 5
beer battered barramund served with cherry tomatoes, 
cucumber wheels, cos lettuce + chips   DF

S P A G H E T T I  1 2
sauce napoli  V/ GFA

C H I C K E N  S C H N I T Z E L  1 5
parmesan herb crusted chicken breast served with 
cherry tomatoes, cucumber wheels, cos lettuce + chips 

C H I P S  9
rosemary, fennel salt   VG /  V

G A R L I C  P O T A T O E S  1 2
thrice cooked   V

B A B Y  C O S  1 2
green goddess, pangratatto   V/ GFA

S N O W  P E A S  +  S U G A R  S N A P S  1 2
lemon butter   V/ GF

1 0 %  O F F  F O O D  + 
B E V E R A G E  F O R 
A L L  M E M B E R S

THE PALMY

BOATIES
BURGERS

C H I C K E N  P A L M Y  2 9
tomato, mozzarella, scamorza, shaved mortadella

B A R R A M U N D I  B U R G E R  2 8
crumbed, iceberg, sauce tartare, cheese

A L L  S E R V E D  W I T H  F R I E S

W A G Y U  B E E F  2 6
caramelised onion, pickles, cheese, tomato, burger sauce   GFA 

B U T T E R M I L K  F R I E D  C H I C K E N  2 6
hot sauce, slaw, pickles

An ode to The Boathouse roots in Palm Beach, our signature 
Chicken ‘Palmy’ is first coated in a crunchy parmesan and herb
crust then grilled with tomato, mozzarella and smoked scamorza 
cheese before it’s topped with shaved mortadella. Enjoy with
your choice of any side for the ultimate yacht club feast.

Did you know that Commodore Lane’s guilty pleasure is a juicy fish 
burger? Our creation star ts with a fresh crumbed Barramundi fillet 
which is joined by chunky house-made tar tare, American cheese, 
pickles, and crunchy iceberg lettuce. All in a soft brioche bun. 

COMMODORE’S 
BARRAMUNDI 
BURGER



DRINK
B O A T H O U S E  M A R G A R I T A   2 2

pineapple + jalapeño infused olmeca altos tequila, 
triple sec, sugar + lime

H A R R Y L U J A H   2 2
absolut vodka, watermelon liqueur, strawberry syrup, 

fresh watermelon, lemon + ruby red grapefruit

H A R B O U R  G A L   2 1
beefeater gin, triple sec, sparkling wine, 

lemon, sugar + soda

T H E  H U G O   2 0
st germain elderflower liqueur, prosecco, mint, 

cucumber + soda

C U C U M B E R  C O O L E R   2 2
beefeater gin, st germain elderflower liqueur, 

cucumber, lemon, mint, sugar + soda

P A S S I O N  P R O J E C T   2 2
brix spiced rum, havana blanco rum, 

passionfruit syrup, fresh lime, mint + soda

A P E R O L  S P R I T Z   1 9
aperol, prosecco, soda + orange

E S P R E S S O  M A R T I N I   1 9
absolut vodka, kahlua, espresso + sugar

L I M O N C E L L O  S P R I T Z   1 9
limoncello, prosecco, soda + lemon

COCKTAILS

NON 
ALCOHOLIC

S E A S I D E  S P R I T Z   1 6 
16 lyre’s amalfi, non-alcoholic prosecco, 

watermelon + soda 
 

R O S E W A T E R  C O S M O    1 5 
cranberry, lemon, rosewater + grapefruit 

 
S O B E R  S O U T H S I D E   1 6 

four pillars non-alc gin, cucumber, mint + lemon

 

2022 Tyrrell’s ‘Moore’s Creek’ 
Semillon Sauvignon Blanc Regional NSW

8.5 13 3 6

2022 The Saviour Sauvignon Blanc 
Marlborough, NZ

12 17 4 9

2022 King’s Creed Chardonnay Adelaide Hills, SA 14.5 19.3 5 4

2022 Soumah Chardonnay Yarra Valley, SA 17 22 8 2

2022 Fighting Gully Road Verdicchio 
Beechworth, VIC

17 22 7 7

2022 Philip Shaw Reisling Orange, NSW 14 20 7 0

2022 David Franz Riesling Eden Valley, SA 16 22 7 3

2022 Pikes Riesling Riesling Clare Valley, SA 17 22 7 3

2023 Hesketh Wines ‘Rules of Engagement’ 
Pinot Grigio Limestone Coast, SA

1 0 13.5 4 5

2023 The Pioneer Pinot Gris SA 1 3 1 9 5 9

W H I T E 1 5 0 M L 2 5 0 M L B

 

NV Ponte Prosecco Veneto, IT 12 5 4

NV Chandon Blanc de Blancs Yarra Valley, VIC 16 7 4

NV Veuve Cliquot ‘Yellow Label’ Champagne, FR 30 1 4 8

S P A R K L I N G G B

 

2022 Tyrrell’s ‘Moore’s Creek’ Red Blend 
Regional VIC/NSW

11 13 36

2021 King’s Creed Pinot Noir Adelaide Hills, SA 15.5 19 60

2022 Oakridge Pinot Noir Yarra Valley, VIC 16.5 22 70

2020 Poggio Anima Chianti Sangiovese 
Chianti, Tuscany, IT

15 20 64

2022 Fighting Gully Road Sangiovese 
Beechworth, VIC

18.5 24 88

2022 Mercer, Hilltops Tempranillo NSW 17 21 77

2022 Willunga 100 Grenache McLaren Vale, SA 22 27.5 84

2021 La Boca Malbec Mendoza, ARG 13 16 50

2021 The Sailor’s Shiraz McLaren Vale, SA 12.5 17 54

2021 David Franz Hydraulic Press Shiraz 
Barossa Valley, SA

18 22.5 88

1 5 0 M L 2 5 0 M L B

R E D

 

2023 The Shell Bay Fleurie Peninsula, SA 11 16 45

2022 Marquis de Pennautier Languedoc, FR 11 16 45

2021 M De Minuty Côtes de Provenc, FR 14.5 24.5 63

1 5 0 M L 2 5 0 M L B

R O S É

WINE F U L L  W I N E  L I S T 
AVA I L A B L E  A T  B A R

We accept Amex, Visa and Mastercard. 15% on public holidays. Please note you will be charged up to 1.43% for Visa and Mastercard and 2.2% for Amex.


